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“ a bonne cuisine est la base du veritable bonheur

A Escogier

Please keep in mind that all of our ogerings are dependent on availability of fresh, scasonal ingrec{ients.

There]core our menu is su})jcct to changc.

Winemaker’s Dinner ~ October 88,2010

APPetizer Course: Thinly sliced Salmon baked in tender Corn Fancakes with Watercress Sauce

lntermezzo: Sorbet

Main Course: Roasted American Kobc Sirloin Strip with Morel Mushrooms in a creamed
Madeira Saucc, Fotato Fave) and Salshcg A]mandinc

Cheese Course: Assor’cecl f:ruitsj Fresh~5al<e& Breacls, and ]mPor’ccd CI’\CCSCS
Dessert: Heather Ho’s Lemon Mcringue ]cc Box Cake



